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September 2019 • edition Eighteen

A Celebration of Peace,
Liberty and Reconciliation
These words have become the Normandy
motto for 2019 and all the events marking
6th June, which have commemorated the
start of the 75th anniversary of the D-Day
Landings, and the subsequent bloody
battles that led to the liberation of the
occupied countries of northern Europe.
Belgium was officially liberated on 4th
September, but tragically, come
December, the port of Antwerp became
the main target, in what is famously known
as the ‘Battle of the Bulge’.
Code-named ‘Overlord’, the initial D-Day
landings were postponed by 24 hours due to
poor weather in the English Channel or La
Manche, as it is known in France.
This July, Holly and Simon were lucky enough
to visit Normandy. The Pegasus Bridge and
its story of the glider ‘path finders’ touched
Simon deeply, and Holly admits to shedding
more than a tear or three visiting the beaches.

Referring to the Norman invasion of England
over 900 years ago, the inscription on the
Bayeux Memorial reads:

Simon said, “Most poignant is, perhaps, the
Bayeux Memorial, which carries the names of
more than 1,800 soldiers who died during the
Battle of Normandy and for whom no graves
have ever been found. As parents, both Holly
and I recognise that there is no loss greater
than that of a child; and to never know when,
where or how they lost their lives must be
intolerably painful.”
Rather bluntly, Holly said, “How, and why,
Britain should choose to leave Europe, this
year, of all years, is an utter embarrassment to
Simon and me. In an uncertain world, the
bonds that tie us all together should be
tightened, not severed.

‘NOS A GULIELMO VICTI
VICTORIOUS
PATRIUM LIBERAVIMUS’
(“Once conquered by William,
today we liberate the Conqueror’s native land.”)
Today, news is very immediate. For many
youngsters, what happened last year seems
like ancient history. As a kid, I well remember
seeing bomb sites and shell and bullet holes
in buildings, from Normandy to the
Netherlands, but at the age of 10, WWII
seemed as long ago as the Battle of Hastings!
Old ladies still wore black, but it took me
many years to understand that they were still
mourning the loss of loved ones in both World
Wars.

While there is still many a joke about the
relationship between all these neighbouring
‘family’ countries, much to my amusement,
most of the nicknames we have for each
other are all related to food; be it roast beef,
frogs or (sauer)kraut. These days, thank
goodness, it’s little more than family banter.
The irony? We all love good food AND good
wine, and not only celebrate our individual
national dishes, but have adopted and fallen
in love with the cuisine and beverages of our
‘kissing cousins’.
Come September, Walter, Simon and I spend
much time at wine shows in Belgium, and at
the end of long days ‘in the office’, I can pretty
much guarantee that we will all find time to
enjoy a delicious glass of Belgian beer!
Everywhere in the world there is nothing, but
nothing, that brings people together more
than food. From families sharing a dish of
buuz (mutton dumplings) in a yurt in Mongolia
to friends and family sharing five-course beef
feasts in haciendas in Argentina, there is
simply nothing better in life than food –
however humble – accompanied by
friendship, love and laughter.
The differences between the countries of
Europe, and of the world, should not be seen
as divisions, but as a celebration of our
individuality and diversity in an ever
increasingly globalised world. As our French
friends say, “Vive la difference!”
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Maritimus 2014
Sumaridge Estate Wines lies in the beautiful
Upper Hemel-en-Aarde Valley with
magnificent views of the South Atlantic
Ocean a mere 8km away.
Throughout the world, winemakers strive to
express the spirit of their vineyard site
through their wines, and the Sumaridge
Maritimus 2014 exemplifies this.
This wine, our signature White Blend,
comprises Sauvignon Blanc (55%),
Chardonnay (18%), Semillon (18%) and
Viognier (9%). These four individual
vineyard blocks are established at altitudes
that vary from 220m – 270m, all of which
are the most elevated sites on the
estate. With breathtaking views
down the valley from the south
and west, these vineyard sites
are strongly influenced by the
cool Atlantic Ocean and
creates wines with a strong
maritime feel.
Benefitting from the cooler
conditions and moderate soil
types (Table Mountain
Sandstone and Decomposed
Granite), we’re able to
achieve optimum ripeness in
our grapes, ensuring quality
year in and year out.
Each vineyard site was
picked by hand, processed,
fermented and matured
separately to ensure a true

Not quite the Orange river...
reflection of each individual site before the
blend was made. The Chardonnay, Semillon
and Viognier were all fermented with native
yeast strains from the vineyard at ambient
temperatures in old French oak barrels,
creating wines with significant minerality. The
Sauvignon Blanc was fermented at cold
temperatures with cultivated yeast strains in
stainless steel tanks, ensuring that the wine
has a good primary fruit profile.
Post fermentation, the individual batches
were left to mature on their fermentation lees
for three months before blending them all
together. Once blended, the wine was left for
another three months in tank to amalgamate
before it was prepared for bottling in the
Spring of 2014.
This wine was cellared in bottle for five years,
giving the wine the opportunity to evolve into
something quite special and true to its site,
which is Sumaridge.
Released in September 2019, this wine
shows poise and finesse distinguished by an
expansive mid-palate weight and a lingering,
lively finish. The fresh, almost salty oyster
shell austerity whets the appetite for fine
seafood, while the lime and waxy floral notes
lend themselves to more casual versatility in
pairing, made easy with seamless expression
across a pure, long palate.
A serious Maritime wine!
Walter Pretorius, August 2019.

...The Scheldt or the Thames, BUT...
The Klein River is a another of the Overberg’s hidden gems; flowing through the pretty village of
Stanford down to the Klein River Lagoon just to the east of Hermanus.
Not only is it beautiful with its views of the mountains, but it
teems with birdlife and fresh-water and sea-water fish. Don’t
worry – there are no croc’s or hippo’s, but you may well see
otters and terrapins.

disappoint you. However, a sundowner cruise, watching the sun slip
behind the Hermanus Mountains, seeing the reflection of the trees
etched on the water and listening to the birds settle for the night,
should be on everyone’s ‘Bucket List.’

Holly said, “We first headed to the river with local friends, and over
the years, have introduced family and friends from all over Europe to
the two boats that offer trips from Stanford down to the lagoon.
Popular? Let’s put in this way: when people come back, the first
question is, ‘Have you booked a trip on the African Queen or River
Rat?’ There will be many long faces and hard stares if we haven’t!”

Both boats cruise down the river for about 5 – 7km, turn around
and moor somewhere quiet next to the reeds, giving plenty of time
to braai, swim – or both!

Simon said, “Holly won’t do any more than paddle in the sea, in
Hermanus; she’s no lover of cold water – but the river is so much
warmer, she’ll jump in the water at the drop of a hat!”
Although there are lovely walks along the river banks, nothing beats
actually being on the water.
Both the African Queen and River Rat offer eco-friendly, scenic
cruises up and down the river from its mooring in Stanford. With
breath-taking views, these unforgettable river trips always prove to
be a joy. Whatever you do, don’t forget your cameras and
binoculars.
This is the perfect setting for any memorable celebration be it big or
small. Whatever time of day you choose, the river will never

Holly said, “Simon and I are equally fond of both boats; which one
we choose just depends on how many of us there are.” However,
River Rat has one somewhat unique feature. ‘Captain’ Ernie is not
only infinitely knowledgeable about birdlife on the river; he is also a
dyed in the wool Ipswich Town F.C. fan! Ernie’s passion began
when Colin Viljoen was signed, from Johannesburg Rangers' colts
team by Ipswich in 1966, and was surprised and delighted when the
former I.T.F.C. player presented him with a shirt.”
Both boats have braai facilities and, as Holly puts it, “loos with
views”. There are also some tubes with ropes on board for towing
for the kids (and young at heart) behind the boats. They both supply
firewood and braai utensils. You will just need to take your own
picnic baskets or cool boxes with food, drinks, cutlery and crockery
and, of course, swims and towels.
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For those in Peril
The National Sea Rescue Institute (NSRI)
was established in 1967. The need for a
Rescue Service was underlined by a
tragic maritime incident in 1966, when at
Stilbaai on the East Coast, just below
Mossel Bay, 17 fishermen drowned after
three fishing boats sank in a terrible
storm. Four boats were out that day and
only one came back.
In the wake of this tragedy, Miss Patti Price,
saddened by such senseless loss of life,
began a committed letter writing campaign
for the formation of a Sea Rescue
Organisation in South Africa.
Miss Price’s persistence paid off and today
the NSRI has over 1 200 unpaid, highly
trained volunteers at 41 bases around the
coast and inland dams, who serve the
community with passion and
commitment. Our success story lies in the
hands of these volunteers who give selflessly
of their time, as well as our 90 000 + donors
who faithfully give R50 or more per month.
The National Sea Rescue Institute identified
a serious need to teach children about water
safety, in the rural areas. Many reports prior
to 2006 showed an increase in drownings in
areas where children were living close to
dams and rivers. The rate of drowning in

South Africa is estimated at 3.6 per 100 000
and an estimated 2 000 people drown each
year, of which 600 are children.
Faced with these statistics, in 2006 the NSRI
sought to develop a Water Safety School
Education Programme. This programme’s
mission is to promote and cultivate water
safety nationwide and to reach people of
diverse backgrounds through the support
and guidance of our local schools and
municipalities evolving water safety
awareness through education, to help
preserve lives.
Our Instructors go out to the schools,
teaching the children the following:
• A simple 4 step program
• How to react when faced with danger in
water
• Who to call in case of an emergency
• Practical tools on how to do peer rescue
• Bystander CPR (for the older children)
Over and above our education programme,
the NSRI started rolling out the Pink Rescue
Buoy project in November 2017. Rescuers
worldwide use torpedo buoys as flotation –
these buoys are affordable and effective. The
idea behind our project was to educate
people regarding the dangers of peer

rescue, by using simple graphics on a
signboard and by providing emergency
flotation for a person in danger of drowning,
as well as for a rescuer who decides, against
advice, to enter the water to help someone
in an emergency.
The flotation buoys are bright pink so that
they can easily be spotted on the water and
this colour is unique to NSRI. After use, they
should be put back on their hook so that
they can save another life. The Pink Buoy
project has received huge support from
communities, many of whom have taken
ownership of the ones in their area. It has
been recognised by the International
Maritime Rescue Federation (IMRF) and won
an award for Innovation and Technology. To
date, over 436 Pink Buoys have been
installed, which have been used to help save
43 lives.
From humble beginnings with our first
inflatable boat, Snoopy, the NSRI has grown
its resources to an annual budget of over
R150 million that is used to run 41 bases,
106 rescue craft, 30 rescue vehicles, 16
quad bikes and 13 tractors. This could only
be possible with the phenomenal support
we receive from the community.
In 2018, NSRI responded to 1 138 incidents,

rescued 1 620 people and assisted 51
animals (whales, dolphins, turtles). Our
dedicated volunteers gave up 2 327 hours of
time on rescues and have utilised 4 482
hours of training to be prepared for these
rescues. Our water safety team of instructors
reached 494 384 children and broke through
the magical 2 million mark, having reached a
total of 2 094 006 children since the
inception of the programme in 2006. They
embody the values of Sea Rescue daily
through their actions of altruism, family,
caring, pride, accountability and safety.

NSRI Station 17 Hermanus, established in
1977, will be the third Class 1 Station to
receive a fully fitted ORC that will be built to
completion locally by boat manufacturer,
Two Oceans Marine. The construction of a
new base for the NSRI Station 17 Hermanus
crew has begun. The project, estimated to
cost in the region of R11 000 000, is
expected to be completed in early 2020. The
existing building was demolished earlier this
year and extensive groundwork was done to
prepare the site for the construction of the
new base.

Our primary role is search and rescue at sea
and on the inland dams. Our rescue
volunteers are also on standby for all coastal
airports and civil emergencies, including
evacuation from floods and fires. Our goal is
to prevent drowning through education,
through preventative measures and through
rescue. Other preventative measures include
emergency signage, Pink Rescue Buoys for
emergency flotation, rescue swimmers,
lifeguards and active patrols during peak
seasons. We believe that through the
promotion and education of these initiatives,
Sea Rescue will live out their mission of
saving lives, changing lives and creating
futures.

The decision to demolish and rebuild the
Hermanus base was made when the ORC
rebuild programme was confirmed in 2017.
All of our ‘big boat’ stations are simply too
small to accommodate the new vessels and
so they either have to be modified or, as in
the case of Hermanus, demolished and
replaced.

The challenges that we face for the future is
that the NSRI is currently the only maritime
rescue service operating in South African
territorial waters and, although most rescues
are coastal and inshore, an increasing
number of these operations require search
and rescue vessels with advanced capability
in technology, and the ability to safely
increase the endurance of the crew further
out to sea. Our fleet of 10m and 12m rescue
vessels (known as Class 1 rescue vessels)
are ready to be retired after serving for up to
35 years. Our commitment to our volunteer
crew is to provide top class rescue boats
that are suited to the severe conditions in
which we operate. The safety of our rescue
crew and the people we rescue is our top
priority.
To help keep our volunteer crews, and the
people who they are rescuing, safe, we need
to replace the current Class 1 rescue boats
with craft that are well suited to the Search
and Rescue missions, including deep-sea
operations, medical evacuations and mass
rescue incidents. The vessel that we have
chosen to fulfil this role is the French 14m
SAR (Search and Rescue) ORC. After
extensive research and development, the
decision was made to have the first vessel, a
14m SAR ORC Alick Rennie built to
completion in France and our second vessel,
the Donna Nicholas built as a hull, deck and
bulkheads in France, to be completed locally
in South Africa.

The building at Hermanus started off as a
boathouse the size of a double garage, and
through the years, additions were built as
required. Parts of the cladding on the old
building contained hazardous materials like
asbestos, which was also a good reason to
replace the entire building, which is expected
to be fully operational by February 2020. At
present, our Hermanus crew are housed in a
temporary base and rescue operations will in
no way be affected while construction is
underway.
A temporary base consisting of three
shipping containers has been erected
adjacent to the Hermanus Ski Boat Club
while the new base is being constructed.
The rescue crew will perform all their duties
from this structure. The smaller rigid
inflatable boats (RIB’s) are stored in the
temporary base facility, while the 10-metre
Breede class all-weather lifeboat is on its

cradle on the slipway. The NSRI Hermanus
crew can look forward to a new rescue
vessel which is expected to be delivered
towards the end of 2020 or early 2021.
None of these projects can happen without
the amazing support from our donors. The
friendship between Sumaridge Maritimus
and NSRI started in August 2014. Holly
Bellingham and Simon Turner, owners of
Sumaridge Estate Wines, generously made a
decision to donate R1 for every bottle of
Maritimus produced.
In February 2017, the blessing ceremony of
a new 4.2 metre vessel for Station 17
Hermanus took place at Sumaridge in the
Hemel-en-Aarde Valley. The vessel was
sponsored by the owners of the estate and
named after their white wine, Maritimus. At
the Annual General Meeting in 2018,
Hermanus Rescue Base was awarded the
Best Class 1 Station of the Year and Holly
made a surprise visit to hand over a cheque
for funds raised at an event in the UK.
“We recognise and respect that while the
maritime climate lends magic to our grapes,
it puts others in peril. We are honoured to be
able to do a little to help some very brave
people help others,” said Holly.
Our rescue crew at Hermanus are incredibly
thankful for the friendship, and the very
generous support and funds raised by
Sumaridge Estate Wines’ owners, Holly
Bellingham and Simon Turner.
Visit the NSRI’s
website, www.searescue.org.za to keep up
to date on news and the latest
developments.
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Maritime History
While, over the years, there have been bitter conflicts between us all, no one can dispute that Holland,
Belgium, South Africa and the United Kingdom share a common love of both their coastlines, the sea
and their proud maritime histories.
We asked Holly and Simon BellinghamTurner about these, many of their shared
loves.
Simon said, “I grew up in a small town, on
the East Coast of England, close to the port
of Harwich – next stop, the Hook of Holland!
My father was a keen recreational lobster
fisherman, which is probably why I inherited
a love of both the sea and seafood.”
Holly said, “Other than in Hermanus, I have
never lived next to the sea, but as both my
parents served in the Royal Navy – and
Daddy was a keen recreational yachtsman –
it’s not really any wonder that many a
summer holiday was spent by the sea. While
my mother travelled extensively, by ship,
both in war and in peace time, she never
gained her ‘sea legs’, and neither have I!
That said, I inherited a love of maritime
history from them both and grew up with
Lord Nelson and Grace Darling as my hero
and heroine.” Two of their children, Sophie
and Andrew, are both PADI qualified scuba
divers and Sophie is a keen and
accomplished rower.
Not surprisingly, both Simon and Holly have
become fascinated by the history of ships
sailing – and sinking – around the Cape of
Good Hope.

Certainly, around Hermanus, the best known
is the sinking of HMS Birkenhead. Under the
command of Captain Robert Salmond, HMS
Birkenhead left Portsmouth in January 1852,
taking troops to fight in the Frontier War in
South Africa. The troops onboard included
drafts of Fusiliers, Highlanders, Lancers,
Foresters, Rifles, Green Jackets and
assorted other regiments of the British Army.
After taking on fresh water and supplies, the
Birkenhead steamed out of Simon’s Bay
near Cape Town, in the late afternoon of
25th February, with about 634 men, women
and children on board. With weather
conditions perfect, a clear blue sky and a flat
and calm sea, the Birkenhead continued
steadily on her passage.
Captain Salmond, whose family had served
in the Royal Navy since the reign of Elizabeth
I, had received orders to use all possible
haste to reach his destination of Algoa Bay.
In order to speed up the trip he decided to
hug the South African coastline as closely as
possible. This course kept the Birkenhead
within approximately three miles of the coast,
maintaining a speed of approximately 8
knots.
It was in the early hours of 26th February,
approaching a rocky outcrop called Danger

Point, some 180 km from Cape Town that
disaster struck. With the exception of the
duty watch, everyone else was tucked up
asleep in their quarters. The watch was
scanning the clear glowing waters ahead
and the Leadman had just called “Sounding
12 Fathoms” when the Birkenhead rammed
an uncharted rock.
The churning paddle wheels of the
Birkenhead drove her on with such force that
the rock sliced through into the hull, ripping
open the compartment between the engineroom and forepeak. Water flooded into the
forward compartment of the lower troop
deck, filling it instantly. Hundreds of soldiers
were trapped and drowned in their
hammocks as they slept.
All the surviving officers and men who could,
assembled on deck. Some of the soldiers
stood barefoot dressed only in their nightclothes, others less lucky were naked and
many with the injuries sustained as they
clawed their way from the flooded troop
quarters. The senior officer on board,
Lieutenant-Colonel Seton of the 74th Royal
Highland Fusiliers took charge of all military
personnel. He immediately summoned his
officers around him and stressed the
importance of maintaining order and

The Sinking of HMS Birkenhead

discipline amongst the inexperienced
soldiers.
Distress rockets were fired, but there was no
help at hand.
Realising the hopeless position they were in,
the captain ordered the lifeboats to be
lowered. Much of the lowering equipment
would not function, due to a lack of
maintenance and a thick layer of paint that
clogged the mechanisms.
That night under a clear starry sky the great
maritime tradition of “women and children
first” was established as eventually two
cutters and a gig were launched and the
seven women and thirteen children were
rowed away from the wreck to safety.
The horses were cut loose and thrown
overboard. Only then did Captain Salmond
shout to the men that everyone who could
swim must save themselves by jumping into
the sea and making for the boats.
Lieutenant-Colonel Seton, the soldiers’
commanding officer, quickly recognised that
such a rush would mean that the lifeboats
could be swamped and the lives of the
women and children onboard would thus be

HMS Birkenhead

endangered. He drew his sword and ordered
his men to stand fast. The untried soldiers
did not move even as the ship split in two
and the gallant company slipped down into
the waves.

The Birkenhead sank only twenty-five
minutes after she had struck the rocks. Only
the topmast and sailcloth remained visible
above the water, with about fifty men still
clinging to them. The sea was full of men
desperate for anything that could float.
Death by drowning came quickly to many of
them, but the more unfortunate were taken
by Great White sharks.
The next morning the schooner Lioness
reached the lifeboats, rescuing those
onboard, after which she headed for the
scene of the disaster. Reaching the wreck
that afternoon, she picked up the remaining
survivors. Of the 634 people onboard the
Birkenhead, only 193 were saved.
Rudyard Kipling immortalised the silent
heroes when he wrote:
‘To stand and be still
to the Birken’ead Drill
is a damn tough bullet to chew’.
By a strange coincidence, on the wall of St
Mary’s Church in Bury St. Edmunds, less
than 20km from where Holly and Simon live
in Suffolk, is a memorial to the men of the
Suffolk Regiment who were lost in the HMS
Birkenhead disaster of 1852.
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In England, you are never far from the sea…
With a coastline of over 12,000 km, “Little Britain” has a very
long seaboard. A small village in Derbyshire is deemed to be
the furthest from the sea, but at only 110 km, it’s really not so
very far. To put it in perspective – Johannesburg is almost 600
km from Durban!
Proximity to the sea is probably one of the reasons day trips to the
seaside or holidays have been popular in the UK since the 19th
century, and which, in turn, led to the popularity of everything from
winkles and whelks to cod and skate.
Sadly, England has lost many of its independent fishmongers and
even ‘fish ‘n chip’ shops are far less common than they used to be.
Living close to the county border, theoretically, given that Suffolk and
Essex have a long coastline, buying fresh fish should be easy for Holly
and Simon. But country miles in England are long, narrow and
winding ones. Lowestoft is a good hour and a half’s drive away; so
nipping ‘down the road’ for some fish is not a quick trip! Pretty? Yes.
Quick? No.
It’s strange to think that 150 years ago oysters were considered food
for the masses – but today they are a very expensive treat. Mersea
oysters are some of the best in the world, so come September

(traditionally, in Europe, oysters are best eaten when there is an ‘r’ in
the month), you can be pretty much assured that Simon will happily
start making his pilgrimages to Mersea to buy a wicker basket filled to
the brim with oysters. Holly laughed, “Simon’s a very adept shucker –
but it’s not unknown to hear him cuss if he misses and nicks his
hand!”

Moules Marinières - or “sailors’”
mussels

Simon said, “Luckily, for more everyday fish, we have a wonderful
travelling fishmonger, coincidentally, called Turner’s! Selling from their
mobile shop, they buy their seasonal fish and shellfish in Lowestoft at
silly o’clock in the morning and you are guaranteed that their fish will
have only been out of the sea but a few hours when you buy it. And if
you want something a little more unusual, if you ring them a day or
two ahead, they can usually source it for you.”

‘Bob’s Lobster’
‘Granny Pam’ Turner said, “Simon’s father, Bob, loved catching
lobster! The smell when they are cooking can be overpowering,
so we reached an arrangement: Bob boiled them in our beach
hut and would then bring them home for me to cook. I learned
to cook them in many ways! For all our friends in Hermanus,
this recipe works very well with crayfish.”

Holly said, “While it’s not a shop in the traditional sense, it is a family
business that is run in a traditional way, with good old-fashioned
customer values.
Philip Turner, who, unsurprisingly, is universally known as ‘Phil’ the
fish’, started the business in 1977, and his son Adam, and Adam’s
wife, Bethany took over the business in 2012. However, Phil’ hasn’t
quite hung up his fish hooks and it’s not unusual to see father and
son working alongside one another.”
Forgive the pun(!) but if you want to know when to catch them, go to
https://turners-fishmongers.business.site or call 01787 377768.
Having talked about both Holly and Simon’s family connections to the
sea, it seemed only appropriate to feature recipes from both families.

Ingredients: (serves 3 - 4 people)
Always a Bellingham family favorite, Holly still laughs about the
story her father, John, told when they lived near Carlisle. Having
lived in Quebec, garlic had become a larder staple, but when a
local greengrocer was asked for a couple of bulbs, the
gentleman’s whispered response was, “Having trouble with
witches, madam?”
Ingredients: (serves 3 - 4 people)
• 1 kg of cleaned and de-bearded mussels, having thrown
away any that are broken or open and refuse to close after a
sharp tap
• 2 Tbsp unsalted butter
• 1 small leek, white and light green parts only, thinly sliced
• 1 small shallot, thinly sliced
• 4 medium cloves garlic, thinly sliced
• 2 bay leaves
• Course sea salt and freshly ground black pepper
• 1 cup of white wine
• 2 - 3 Tbsp crème fraiche
• 1 Tbsp juice and 1 tsp grated zest from 1 lemon
• 3 Tbsp minced fresh parsley leaves
Method:
• Melt the butter in a large saucepan over medium-low heat. Add
leeks, shallots, garlic, and bay leaves. Season lightly with salt and
heavily with black pepper and cook, stirring, until vegetables are
very soft.
• Increase the heat to high and add the wine. Bring to a boil and
add the mussels, stir, cover and cook, shaking pan constantly
and peeking every minute or so to stir. As soon as all the
mussels are open, decrease the heat and transfer the mussels to
a warm serving bowl, placing the pan lid over the bowl to keep
the mussels warm.
• Stir in the crème fraiche. Add parsley, lemon juice and lemon
zest, stir to combine. Pour over the mussels and serve
immediately with aioli and a thickly sliced, French stick or other
rustic bread - or chips - and, of course, Maritimus!

• 200g fresh linguini or spaghetti
• 25g butter
• 1 shallot, peeled and diced
• 2 cloves of garlic, peeled and crushed
• 1 red chilli, diced
• 1 small bunch of parsley, chopped
• 1 small bunch of coriander, chopped
• 100ml white wine
• 100ml double cream or crème fraiche
• 500g lobster or crayfish meat
• 1 lemon, juice only
• Salt and pepper
Method:
• Bring a large pan of salted water to the boil, add the linguine
and cook for 2 minutes. Drain and reserve some of the water.
• Melt the butter in a large frying pan over a medium heat. Add
the shallots and garlic, fry for two minutes, then add the wine,
cream, lobster meat and lemon juice, followed by the herbs and
chilli.
• Add the pasta to the sauce with some of the water to create the
desired consistency, then season and serve with copious
quantities of Maritimus.
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Home & Away... come and meet “Tea m Sumaridge”
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Op 21, 22 en 23 SEPTEMBER 2019 opent GLOBAL WINERIES zijn deuren voor
de 15de EDITIE van de WINE VILLAGE, het wijnevenement waar u kennis
kan maken met 70 WIJNHUIZEN die vol passie hun nieuwe oogst aan u
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U bent van harte welkom !
Het Global Wineries team
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“Cheers!”
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In homage to women
Hermanus is renowned for its thriving community of galleries
and artists, many of whose works are exported all over the
world.
To celebrate South Africa’s National Women’s Day on 9th August,
the tasting room at Sumaridge, is hosting an exhibition of very wellknown local female artists with a large variety of techniques and
styles.

The featured artists are:
• Erna Dry

• Cathy Brennon

• Christine Henderson

• Tracy Algar

• Jeandre Marinier

• Christa Clark

• Louise Hennigs

• Celeste van Beek

Upper Hemel-en-Aarde Valley, Hermanus, South Africa.
Tel: 028 312 1097 GPS: -34° 22' 1.416" , 19° 15' 19.116"
www.sumaridge.co.za

